What role does sustainability
play in food-processing
occupations?

The processes of producing, processing and consuming food
have a substantial influence on the sustainable development
of our society. For example, the consumption of regional and
seasonal food can lead to a reduction of emissions. The fair
production of raw materials can also support social equality
on a global scale. Moreover, waste reduction plays a key role
in the production of sustainable food, also from an economic
point of view.

To achieve this, experts in artisanal food production and food
industry occupations need sustainability-oriented professional
skills. These skills can be fostered by vocational education
and training. For example, bakers and milk technologists

can pass on the sustainability potential of their respective
occupations to the next generation in training.

Some trends and competence requirements relevant

to sustainability are described below for two sample
occupations in the food sector. In addition, possible
connections to the framework training plan are provided.
The information presented is based on the results of
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(MUnster University of Applied Sciences/University of
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